@ 
Almond Slices 


Makes about 8 dozen Woman’s Day Kitchen 
8 ounces (1-1/2 cups) 1 cup SOFT BUTTER 
ALMONDS WITH SKINS ] TEASPOON CINNAMON 
2 CUPS SIFTED FLOUR 2 EGGS 


1 cUuP SUGAR 


Eaecas pe Grate nuts, using small rotary 
FROZEN  prater; do not grind. Put nuts, flour, 


and sugar in bowl. Blend in butter with fingers or pas- 
try blender. Add remaining ingredients, and mix well 
with fingers. Shape into two long blocks, 2 inches 
square, Wrap in waxed paper, and chill overnight. Or 
freeze. Cut in 1/8-inch slices crosswise. Put on cookie 
sheets, and bake in moderate oven, 375°F., about 10 
minutes. Remove at once to racks to cool. Store in air- 
tight container. Will not ship well. 
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